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— ooOoo — 

We  women  are  always  hearing  about  the  advantages  of  dressing  to  suit 
our  types.     You  know  how  the  fashion  people  urge  us  to  wear  clothes  that  bring 
out  personality  --  lace  and  frills  for  the  dainty  feminine  girl,  simple  styles 
for  the  naive  type,  tailored  outfits  for  the  lively  athletic  lady,  and  so  on. 

Well,  I  have  a  pet  theory  that  these  rules  of  dressing  hold  good  for 
salads  as  well  as  people.     I  believe  that  a  successful  dressing  must  be  becom- 
ing to  its  own  particular  salad  —  must  suit  its  personality,  so  to  speak. 
And  I  don't  think  that  any  one  dressing  mixture,  however  good,  will  do  for  all 
salads  anymore  than  that  one  style  of  dress  will  do  for  all  women.     You  know, 
that  the  dressing  tha.t  is  so  delicious  with  cold  slaw  would  be  awful  on  fruit 
salad,  and  the  sweet  mixture  that  becomes  a  bowl  of  fruit  would  never  do  for 
a  bowl  of  crisp  greens.     But  don't  let  this  worry  you.     You  can  easily  change 
any  one  of  the  three  standard  salad  dressings  —  French,  mayonnaise,  and  cooked  — 
to  fit  almost  any  salad. 

Take  French  dressing,  for  example.     That's  our  easiest  and  simplest 
style  of  dressing.     The  basic  recipe  calls  for  just  three  ingredients  —  oil, 
acid  (usually  vinegar),  and  salt.     Most  people  use  about  a  third  as  much  acid 
as  oil,  and  salt  to  taste.     You  can  take  that  simple  mixture  and  vary  it  in  as 
many  ways  as  you  have  salads. 

If  you  want  a  plain  lettuce  salad  for  the  children's  dinner  tonight, 
here's  the  way  you  might  make  the  dressing  for  it:     3  tablespoons  of  oil; 
1  tablespoon  of  lemon  juice;  1/2  teaspoon  salt;  1/2  teaspoon  sugar. 

Or  suppose  you  want  to  serve  a  bowl  of  crisp  mixed  greens  with  your  own 
dinner  tonight  —  garden  lettuce  and  watercress,  perhaps,   or  curly  endive,  or 
chard,  or  a  little  green  cabbage.     Here  you  may  want  a  light  but  lively  dres- 
sing.    So  you'll  add  to  your  French  mixture  some  onion  juice  or  minced  onion, 
perhaps  some  chopped  stuffed  olives,  or  chopped  red  pimiento  and  green  pepper, 
or  a  little  horseradish.     A  lettuce  and  watercress  combination  is  especially 
good  with  chopped  olives  in  the  dressing.    A  lettuce  and  endive  salad  is  espec- 
ially good  with  horseradish  dressing.    Lettuce  and  cabbage  is  delicious  if  the 
dressing  is  seasoned  with  mustard  and  celery  seed.    As  for  head  lettuce  — 
plain  head  lettuce  salad,  almost  any  of  these  additions  will  suit  it  —  the 
French  mixture  with  Roquefort  cheese,  onion,  celery  seed,  pimiento  or  green 
pepper. 
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Or  suppose  you're  serving  a  light  tart  fruit  salad  with  your  dinner  — 
cherry  or  grapefruit  salad,  for  example.     Here  you  can  vary  the  acid  in  the 
dressing  to  suit  your  mixture  —  use  lemon  or  orange,  grapefruit  or  other  tart 
fruit  juice,  or  use  spiced  vinegar  left  from  pickled  fruits. 

Mayonnaise  and  cooked  dressings  fit  the  picture  when  you  want  a  richer, 
heartier  salad  mixture.     For  example,  if  you  have  a  salad  as  the  main  dish  at 
luncheon,  or  if  you  want  a  sweet  hearty  fruit  salad  for  dessert.     Suppose  you 
are  serving  salmon  salad  in  chilled  cucumber  shells  as  the  main  item  for 
tomorrow's  lunch.     Well,  then,  plain  mayonnaise  is  the  dressing  for  it.  Or 
suppose  you  are  serving  jellied  chicken  salad.     Mayonnaise  again.     Suppose  you 
want  to  make  a  vegetable  combination  a  little  smoother  and  heartier.     Serve  it 
with  mayonnaise.     But  you  can  vary  that  mayonnaise  just  as  you  did  your  French 
dressing,  by  adding  chili  sauce  or  chopped  peppers  or  olives,  by  extra  seasoning, 
or  more  sweetening,  or  more  acid. 

If  you  want  a  rich,  sweet  dessert  salad  —  maybe  an  apricot,  grape,  or 
banana  and  pineapple  salad,  add  honey  and  whipped  cream  to  your  plain  mayon- 
naise.   A  great  favorite  for  fruit  salads  is  currant  jelly  mayonnaise.  Some 
people  call  this  "heavenly  dressing. 11    You  add  not  only  whipped  cream  and  a 
little  sweetening  to  your  standard  mayonnaise,  but  also  beaten  red  currant 
jelly. 

Finally,  about  cooked  dressings.     These  are  egg  and  vinegar  mixtures. 
Many  people  use  them  in  place  of  mayonnaise,  because  they  are  less  rich  in  oil. 
You  make  them  in  the  upper  part  of  a  double  boiler  and  chill  them  before 
serving.     You  can  make  them  sweet  or  sour  or  spicy.     The  sour  spicy  combina- 
tions are  good  with  meat,  fish,  or  vegetable  salads.    A  very  good  cooked 
mixture  made  with  sour  cream  is  delicious  with  fruit.     By  the  way,   I  think  you 
may  want  this  recipe  in  your  file  or  scrapbook.     It's  such  a  good  way  to  use 
left-over  egg  yolks  and  sour  cream.     Seven  ingredients  for  sour  cream  salad 

dressing.    Here  they  are:     "2  whole  eggs  or  4  egg  yolks  1/4  cup  vinegar.... 

1  cup  sour  cream.... 1/2  tablespoon  sugar.... 1/2  teaspoon  salt.... 1/4  teaspoon 
paprika.    You  beat  the  eggs,  add  the  other  ingredients,  and  mix  thoroughly. 
Then  you  cook  the  mixture  in  a  double  doiler  and  stir  constantly  until  it 
thickens.     Chill  and  use. 

This  is  just  a  start  on  the  many  ways  to  change  the  dressing  to  suit  the 
salad.    A  crisp,  light,  appetizing  salad  that  you  serve  with  a  big  meal  takes 
a  light,  piouant  dressing  like  French  dressing  seasoned  in  various  ways. 
A  light  fruit  salad  wants  a  dressing  that  is  tart  with  just  a  touch  of  sweetness. 
Heartier  salads  of  vegetables,  fish,  meat  or  poultry,  or  jellied  salads,  need  a 
heartier  dressing  like  mayonnaise  or  cooked  dressing,  also  seasoned  in  various 
ways.    And  sweet  dessert  salads  want  sweet,  slightly  tart  salad  dressings  — 
mayonnaise  and  whipped  cream  with  honey  or  currant  jelly. 
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